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Any cook who's ever been rewarded by oohs, aahs. 
and "I love it!" knows that's what cooking is all about. 
Caught up in today's active lifestyle, American home- 
makers want to prepare a variety of tasty, wholesome 
meals and snacks everyone will love— without spending 
hours in the kitchen. 

Which is why Borden put together this handy little 
book based on Eagle' Brand Sweetened Condensed 
Milk. Because sweetened condensed milk is unique, 
it forms the cornerstone for countless quick-and-easy 
recipes that are really better. There are 64 including 
variations, on the following pages— scrumptious desserts, 
tempting appetizers, salads and snacks, luscious 
candies, luxurious drinks. When you discover the con- 
venience and simplicity of cooking with sweetened 
condensed milk, you'll want to try them all! 

An all-natural blend of pure fresh milk and cane sugar, 
sweetened condensed milk is a pre-cooked creamy food 
base that's been a boon to good cooks since the mid- 
1850's. Condensation at low temperature by a special 
vacuum process perfectly preserves the natural taste and 
color of milk. 

Sweetened condensed milk blends beautifully with 
other foods, so you shorten blending time. With lemon 
juice and chocolate, it's almost magic— thickens readily, 
ends runniness in puddings and pie fillings. 

Most of the delightful surprise recipes in this book 
call for a minimum of ingredients— many require little or 
no actual cooking. You build in the wholesomeness of 
milk and usually need no additional sugar. 

Stock a supply of sweetened condensed milk so 
it's always at your fingertips. Sweetened condensed milk 
keeps sweet and fresh for well over a year. 



On Cover: Mama's Macaroni Salad, Thick Strawberry Whip, Lemon Meringue Pie 



TIPS FOR USING 
SWEETENED 
CONDENSED MILK 



ere are a few basic how-tos that are simple to 
remember and insure that everything you make with 
sweetened condensed milk is love at first taste. 

Sweetened condensed milk is a rich, creamy blend 
of pure milk and sugar condensed by a special process. 
It is entirely different from evaporated milk. Don't 
confuse these two products— they cannot be used 
interchangeably. 

Sweetened condensed milk is concentrated and 
very creamy. To pour, remove the entire lid and use a 
rubber spatula to clean sides. 

JOnce opened, cover can tightly with foil or plastic 
wrap. Contents will stay fresh for days in the refrigerator. 

Sweetened condensed milk combines readily with 
other ingredients. Blended with acids such as lemon juice 
or vinegar, it thickens without cooking. When heated 
with chocolate, it rapidly forms a thick, velvet-smooth 
consistency. 

It's natural for some products to change slightly in 
color, consistency and flavor when stored for long 
periods. As sweetened condensed milk ages, it 
progressively caramelizes, which means that it gets 
thicker, and more caramel colored. This does not mean 
that the product is spoiled or presents any health 
hazard. It may however, be difficult to use in recipes 
where the caramel flavor may interfere with other flavors, 
or where the consistency may be too firm. The month and 
year indicating the end of the normal shelf life are stamped 
on the back of each can. It's best to use the product 
before this date. 

In certain regions, Eagle* Brand Sweetened 
Condensed Milk is also available under the Magnolia* 
or Dime* Brand Label. 



TANTALIZING 
APPETIZERS 

Smooth, creamy dips and appetizing nibbles are easy to make using sweetened 
condensed milk as a base. 

CREAMY ORANGE DIP (Makes 2% cups) 



V2 cup water 
2 teaspoons grated orange rind 
Assorted fresh fruit 



1 can Eagle* Brand 
Sweetened Condensed Milk 
V2 cup frozen unsweetened orange 
juice concentrate 

In small bowl, combine all ingredients except fruit; mix well. Chill 1 hour to blend 
flavors. Refrigerate. Serve with fresh fruit. 



SAVORY VEGETABLE DIP (Makes 2 cups) 



1 can Eagle* Brand 
Sweetened Condensed Milk 
Vt cup chili sauce 
Va cup tarragon or cider vinegar 



IV2 teaspoons salt 
IV2 teaspoons prepared mustard 
1 teaspoon thyme leaves 
Assorted fresh vegetables 



In small bowl, combine all ingredients except vegetables; mix well. Chill 1 hour 
to blend flavors. Refrigerate. Serve with fresh vegetables. 




BACON-CHEDDAR PINWHEELS (Makes 5 dozen) 

20 slices white sandwich bread 1 teaspoon Worcestershire sauce 

(trim crusts) 1Vfe pounds sliced bacon 

1 can Eagle* Brand 2 cups (8-oz.) shredded sharp 

Sweetened Condensed Milk Cheddar cheese 

Va cup prepared mustard 

Roll bread flat with rolling pin; set aside. In small bowl, combine sweetened 
condensed milk, mustard, and Worcestershire sauce. Cut bacon slices in half and 
lay 3 halves closely together (just touching) on flat surface; place bread on top 
and spread with one rounded tablespoon of sweetened condensed milk mixture. 
Sprinkle 1 generous tablespoon of cheese on top. Roll bacon around bread jelly- 
roll-fashion; secure each bacon piece with toothpick. Repeat procedure; chill. 
Preheat oven to 375°. With sharp knife, make 3 pinwheels by carefully cutting 
between each bacon strip. Bake on broiler tray for 30 minutes or until bacon 
is done. Refrigerate any leftovers. 
Tip: Pinwheels may be made the day ahead; relrigerate and cut just before baking. 



SNAPPY SNACK ROUNDS (Makes 6 to 7 dozen) 

1 can Eagle* Brand 2 teaspoons salt 

Sweetened Condensed Milk Whole Melba rounds (onion, 

Va cup Dijon-style mustard garlic, sesame, bacon, or 

1 teaspoon Worcestershire sauce plain flavored) 

1 1 /4 cups finely chopped walnuts 
VA cups (about 50) coarsely crushed 
Melba rounds (onion, garlic, 
sesame, bacon, or plain flavored) 

Preheat oven to 350°. In small bowl, combine sweetened condensed milk, 
mustard, and Worcestershire sauce; set aside In small bowl, combine nuts, 
crushed Melba rounds, and salt. Spread one side of whole Melba rounds with 
sweetened condensed milk mixture and dip into nut mixture. Place rounds on 
baking sheet, nut-side up. Bake 1 5 minutes or until lightly browned. Serve warm 
or cool. Loosely cover any leftovers. 
Tip: 2 (6~oz.) boxes Melba rounds are needed lor the entire recipe. 



SWEET 'N' SOUR MEATBALLS (Makes about 5 dozen) 

1 pound lean ground beef 1 can Eagle* Brand 

% cup finely chopped onion Sweetened Condensed Milk 

1 egg, beaten 2 cups coarse, day-old bread crumbs 

1 tablespoon prepared mustard 3 tablespoons vegetable oil 

1 teaspoon salt 1 (12-oz.) bottle chili sauce 

Va teaspoon pepper 3 tablespoons Worcestershire sauce 

Vi cup water 

In medium bowl, combine ground beef, onion, egg, mustard, salt, pepper, and 
% cup (Vfc-can) sweetened condensed milk; mix well. Stir in crumbs. Roll into 
1-inch balls (meatballs will be soft). In large skillet, brown meatballs in vegetable 
oil over medium heat; remove from skillet and set aside. Heat chili sauce, 
Worcestershire sauce, and water in skillet; slowly stir in remaining sweetened 
condensed milk. Add meatballs and heat thoroughly but DO NOT BOIL 
Serve in a chafing dish. Refrigerate any leftovers. 




Ambrosial Apricot Punch, Savory Vegetable Dip 



DRINKS 
DIHNE 



Mix up smooth, nourishing drinks the quick-and-easy way. With sweetened 
condensed milk as a starting point, you need few additional ingredients. 
Blender drinks slay thick. 



AMBROSIAL APRICOT PUNCH (Makes 3 quarts) 

1 can Eagle"- Brand 1 (32-oz.) bottle club soda, chilled 

Sweetened Condensed Milk Vanilla ice cream 

Va cup honey Mint leaves, optional 
1 (48-oz.) can apricot nectar, chilled 

In medium punch bowl, combine sweetened condensed milk and honey. 
Slowly stir in apricot nectar. Just before serving add club soda and scoops of 
ice cream. If desired, garnish with mint leaves. Refrigerate any leftovers. 



BRAZILIAN COFFEE (Makes 2 quarts) 

V3 cup cocoa 1 can Eagle* Brand 

1 teaspoon salt Sweetened Condensed Milk 

1 teaspoon ground cinnamon 5 cups water 

1 Vs cups strong coffee 

In 3-quart saucepan, combine cocoa, salt, and cinnamon. Add sweetened 
condensed milk; mix well. Over medium heat, slowly stir in water and coffee; 
heat thoroughly but DO NOT BOIL Refrigerate any leftovers." 



SUPER CREAMY COCOA (Makes 2 quarts) 

'/2 cup cocoa 6V2 cups water 

1 teaspoon salt Marshmallows, optional 

1 can Eagle* Brand 
Sweetened Condensed Milk 

In 3-quart saucepan, combine cocoa and salt. Add sweetened condensed milk; 
mix well. Over medium heat, slowly stir in water; heat thoroughly but DO NOT 
BOIL. If desired, serve with marshmallows. Refrigerate any leftovers.* 



VELVET RICH BANANA WHIP (Makes 1 quart) 

2 bananas, cut up 1 can Eagle* Brand 

1 /3 cup ReaLemon" Reconstituted Sweetened Condensed Milk 

Lemon Juice 2 cups crushed ice 

Maraschino cherries, optional 

In blender container, combine all ingredients in order listed; blend until smooth. 
If desired, garnish with maraschino cherries. Refrigerate any leftovers. 
(Mixture stays thick and creamy in the refrigerator.) 

8 "May be stored in refrigerator up to 5 days. Mix well and reheat before serving. 



BLITHE SPIRITED GROG 

1 can Eagle® Brand 
Sweetened Condensed Milk 
2 1 /2 cups water 
1 cup brandy 



(Makes 1 Vz quarts) 



Vi cup dark rum 
2 egg whites* 
Nutmeg 



In small punch bowl or pitcher, combine sweetened condensed milk and water; 
stir in brandy and rum. Set aside. In small bowl, beat egg whites to very soft 
peaks, stir into sweetened condensed milk mixture. Chill. Garnish with nutmeg. 
Refrigerate any leftovers. 

Tip: Blithe Spirited Grog may also be served hot. Combine all ingredients in large 
saucepan; heat thoroughly but DO NOT BOIL. 



EXQUISITE EGG NOG (Makes about 2 quarts) 



4 eggs, separated* 
1 can Eagle* Brand 

Sweetened Condensed Milk 
Va teaspoon salt 



1 teaspoon vanilla extract 
4 cups (1 quart) homogenized milk 
1 cup bourbon or brandy, optional 
Nutmeg 



In large mixer bowl, beat egg yolks until thick and light. Gradually beat in 
sweetened condensed milk, salt, vanilla, and milk. In small bowl, beat egg whites 
to soft peaks; gently fold into sweetened condensed milk mixture. If desired, 
stir in bourbon or brandy. Chill. Pour into chilled punch bowl or serving cups. 
Garnish with nutmeg. Refrigerate any leftovers. 



THICK STRAWBERRY WHIP (Makes 1 quart) 



1 pint fresh strawberries, cleaned 
and hulled (reserve several for 
garnish, if desired) 
1 /4 cup ReaLemon* Reconstituted 
Lemon Juice 



1 can Eagle" Brand 
Sweetened Condensed Milk 

2 cups crushed ice 



In blender container, combine all ingredients in order listed; blend until smooth. 
If desired, garnish with reserved strawberries. Refrigerate any leftovers. 
(Mixture stays thick and creamy in the refrigerator.) 

Tip: 2 cups trozen strawberries, thawed, may be substituted lor tresh strawberries; 
drain syrup il using sweetened strawberries. 




'Use only Grade AA clean, eggs. 



SB4RKUNG 
SALADS 



Sweetened condensed milk mixes salad ingredients into delightful flavor blends. 
Combined with lemon juice or vinegar, it produces thick, creamy dressings 
without cooking. 



MAMA'S MACARONI SALAD (Makes 8 to 10 servings) 



1 tablespoon celery seed 

2 cups cooked ham, cut into 
1 /2-inch cubes 

1 cup (1 medium) green pepper, 
finely chopped (reserve some 
for garnish, if desired) 



2 cups uncooked elbow macaroni 
1 can Eagle* Brand 

Sweetened Condensed Milk 
1 cup lime juice 
1 cup vegetable oil 
Vi cup prepared mustard 
1 tablespoon onion salt 

Cook macaroni as package directs; drain and set aside. In large bowl, combine 
sweetened condensed milk, lime juice, vegetable oil, mustard, salt, and celery 
seed; mix well. Stir in remaining ingredients. If desired, serve on lettuce leaves 
and garnish with reserved green pepper. Chill 3 hours to allow the flavors to blend 
and the macaroni to absorb more sauce. Refrigerate any leftovers.* 



CREAMY CUCUMBER SALAD (Makes 12 to 14 servings) 



1 can Eagle® Brand 
Sweetened Condensed Milk 

1 cup (8-02.) sour cream 
1 /3 cup white vinegar 

2 teaspoons salt 
1/2 teaspoon dill weed 

In large bowl, combine sweetened condensed milk, sour cream, vinegar, salt, dill, 
and garlic; mix well. Fold in remaining ingredients. Chill 1 hour to blend flavors. 
(Cucumbers release moisture as salad is chilled.) Refrigerate any leftovers. 



2 to 3 cloves garlic, finely chopped 

2 medium onions, sliced and 
separated into rings 

3 medium cucumbers, scored, 
thinly sliced, and patted dry 



TROPICAL CHICKEN SALAD (Makes 6 to 8 servings) 



1 can Eagle* Brand 

Sweetened Condensed Milk 
1 cup (8-oz.) plain yogurt 
% cup ReaLemon" Reconstituted 

Lemon Juice 
1 /2 teaspoon salt 
Vi teaspoon curry powder or dill weed 

In large bowl, combine sweetened condensed milk, yogurt, lemon juice, salt, and 
desired seasoning; mix well. Stir in remaining ingredients. Chill 2 to 3 hours to 
blend flavors. If desired, serve on lettuce leaves and garnish with reserved orange 
slices. Refrigerate any leftovers.* 



2 cups cooked, cubed chicken 
2 cups finely chopped celery 
1 (11-02.) can mandarin orange 

slices, drained (reserve several 

for garnish, if desired) 
1 cup slivered almonds 
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"Way be made a day ahead to allow flavors to blend more thoroughly. 



GOLDEN THREE-BEAN SALAD (Makes 10 to 12 servings) 

1 (17-oz.) can fancy red kidney beans 1 cup (8-oz.) sour cream 

1 (16-oz.) can yellow wax beans Va cup prepared mustard 

1 (16-oz.) can cut green beans 1 tablespoon garlic salt 

2 cups sliced celery 3 tablespoons ReaLemon* 

1 can Eagle* Brand Reconstituted Lemon Juice 

Sweetened Condensed Milk Vz cup finely chopped onion 

In colander, combine beans and celery; allow to drain while preparing sauce. 
In large bowl, combine remaining ingredients; add beans and mix well. 
Chill thoroughly. Refrigerate any leftovers. 



FRUITED LIME FREEZE (Makes 9 servings) 

1 can Eagle 8 Brand 1 (30-oz.) can fruit cocktail, 

Sweetened Condensed Milk well drained 

1 cup (8-oz.) sour cream Vz cup chopped pecans 
Vz cup lime juice 

In large bowl, combine sweetened condensed milk, sour cream, and lime juice; 

mix well. Stir in fruit cocktail and nuts. Turn into ungreased 8 x 8-inch baking pan; 

freeze 5 hours or until firm. Remove from freezer 10 minutes before cutting. 

Tip: Salad may also be frozen in individual, paper -lined muffin cups. Remove paper 
before serving. 



FIESTA AMBROSIA (Makes 8 to 10 servings) 

1 can Eagle® Brand 1 (11-oz.) can mandarin orange 

Sweetened Condensed Milk slices, drained (reserve several 

1 cup (8-oz.) plain yogurt for garnish, if desired) 

Vz cup lime juice 1 cup white miniature marshmallows 

2 teaspoons grated lime rind 1 (3 1 /2-oz.) can flaked coconut 
1 (21 -oz.) can pineapple tidbits Vz cup chopped pecans 

or chunks, drained 

In large bowl, combine sweetened condensed milk, yogurt, lime juice, and rind; 
mix well. Stir in remaining ingredients. Chill 2 to 3 hours to blend flavors. 
If desired, serve on lettuce leaves and garnish with reserved orange slices. 
Refrigerate any leftovers.* 



THOUSAND ISLAND DRESSING (Makes 1 quart) 

1 can Eagle® Brand Vz teaspoon salt 

Sweetened Condensed Milk 2 hard-cooked eggs, chopped 

1 (12-oz.) bottle chili sauce Vz cup chopped green pepper 

Vz cup tarragon or cider vinegar Vz cup finely chopped onion 

Va, cup butter or margarine, melted 1 (2-oz.) jar pimiento, chopped 

1 tablespoon prepared mustard 

In medium bowl, combine sweetened condensed milk, chili sauce, vinegar, butter, 
mustard, and salt; mix well. Fold in remaining ingredients. Chill to blend flavors. 
Refrigerate. 

* May be made a day ahead lo allow flavors to blend more thoroughly. 1 1 



LWZUNG 
DESSERTS 



Already cooked and blended by a special vacuum process, sweetened 
condensed milk is a velvet-smooth base for an infinite number of sumptuous, 
foolproof desserts that are easy as 1 -2-3. 



EASY LEMON FREEZE (Makes 9 servings) 

2 tablespoons butter or margarine Vz cup ReaLemon s Reconstituted 

1 cup graham cracker crumbs Lemon Juice 

1 (21 -oz.) can lemon pie filling V/z cups whipped topping 

1 can Eagle* Brand Lemon slices, optional 
Sweetened Condensed Milk 

In small saucepan, melt butter; stir in crumbs. Reserving 1 tablespoon for garnish, 
pat crumbs on bottom of buttered 8 x 8-inch baking pan; set aside. In medium 
bowl, combine pie filling, sweetened condensed milk, and lemon juice; mix until 
smooth. Spread into prepared pan. Top with whipped topping and reserved 
crumbs. Freeze 3 hours. If desired, garnish with lemon slices before serving. 



FROZEN PEACH DESSERT (Makes 15 to 1 8 servings) 

3 tablespoons butter or margarine 1 cup (8-oz.) plain yogurt 

V/z cups finely crushed vanilla wafers 1 teaspoon almond extract 

1 (21 -oz.) can peach pie filling 
1 can Eagle* Brand 
Sweetened Condensed Milk 

In small saucepan, melt butter; stir in crumbs. Reserving Va cup for garnish, 
pat remaining crumbs on bottom of buttered 13 x 9-inch baking pan; set aside. 
In medium bowl, combine remaining ingredients; mix well. Spread into prepared 
pan and garnish with reserved crumbs. Freeze 4 hours or until set. (Dessert will 
remain soft and easy to cut.) 



PERFECT PINEAPPLE PARFAIT (Makes 10 servings) 

2 cups (16-oz.) sour cream Va cup ReaLemon* Reconstituted 

1 (20-oz.) can crushed pineapple, Lemon Juice 

drained 1 cup chopped pecans 

1 can Eagle® Brand Maraschino cherries 

Sweetened Condensed Milk 

In large bowl, combine sour cream, pineapple, sweetened condensed milk, and 
lemon juice; mix well. Layer with nuts in parfait glasses; garnish with cherries. 
Chill. Refrigerate any leftovers. 

Tip: Dessert may be served chilled or frozen. To freeze, spread mixture into 8 x 8-inch 
baking pan; garnish with nuts and cherries. Freeze 3 hours or until firm. Remove from 
freezer 10 minutes before cutting. 
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Classic Chiffon Cheesecake 



FAST 'N' FABULOUS FRUITCAKE (Makes one 9-inch cake) 



2 1 /2 cups flour 

1 teaspoon baking soda 

2 eggs, slightly beaten 

2% cups (one 28-oz. jar) mince meat 



1 can Eagle 8 Brand 
Sweetened Condensed Milk 

2 cups (1-pound) mixed candied fruit 
1 cup walnuts, coarsely chopped 

Glazed cherries, optional 

Preheat oven to 300°. Grease a 9-inch tube pan; line with waxed paper and 
grease again (or use generously greased and floured 10-inch Bundt pan). Sift 
together flour and baking soda; set aside. In large bowl, combine eggs, mince 
meat, sweetened condensed milk, fruit, and nuts. Add dry ingredients; blend well. 
Pour into prepared pan. Bake 1 hour and 50 minutes or until toothpick inserted 
near center comes out clean. Cool 1 5 minutes. Turn out of pan; remove waxed 
paper. If desired, garnish with glazed cherries. 
Tip: To store cake, cool thoroughly; wrap well in aluminum toil and refrigerate or freeze. 



2 tablespoons butter or margarine, 

melted 
1 (21-oz.) can cherry pie filling 
1 can Eagle* Brand 

Sweetened Condensed Milk 



CHEWY CHERRY SQUARES (Makes 15 servings) 

1 (2-crust) packet pie crust mix 
(or use your own recipe for a 
2-crust pastry shell) 
1 (3 1 /2-oz.) can flaked coconut 
1 cup chopped pecans 
Va cup flour 

!4 cup firmly-packed light 
brown sugar 

Preheat oven to 450°. Prepare pie crust mix according to package directions, 
mixing until combined but still crumbly. Pat on bottom of ungreased 1 3 x 9-inch 
baking pan. Bake 8 to 10 minutes or until lightly browned. Cool to room 
temperature. Reduce oven temperature to 350° (use 325° if using glass dish). 
In small bowl, combine coconut, nuts, flour, sugar, and butter. Pour pie filling 
evenly over prepared pan; pour sweetened condensed milk evenly over pie filling. 
Sprinkle coconut mixture on top. Bake 45 to 50 minutes or until lightly browned. 
Cool thoroughly before cutting. Loosely cover any leftovers. 
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PINEAPPLE-CHERRY CREAM FREEZE (Makes 12 servings) 

1 can Eagle* Brand 1 (21-oz.) can cherry pie filling 

Sweetened Condensed Milk 1 (20-oz.) can crushed pineapple, 

Va cup ReaLemon* Reconstituted well drained 

Lemon Juice 2 cups whipped topping 

Vz teaspoon almond extract 

In large bowl, combine sweetened condensed milk, lemon juice, and extract; 
mix well. Stir in pie filling and pineapple. Gently fold in whipped topping until 
evenly blended. Turn into dessert dishes or any 2-quart container; freeze 2 hours 
or until firm. 



RED, WHITE & BLUEBERRY DELIGHT (Makes 1 5 servings) 

1 can Eagle* Brand 2 cups white miniature 
Sweetened Condensed Milk marshmallows 

1 /3 cup ReaLemon 8 Reconstituted V2 cup chopped pecans 

Lemon Juice 1 pint fresh strawberries, 

2 teaspoons grated lemon rind sliced and well drained 

2 cups (16-oz.) plain yogurt 1 cup fresh or frozen blueberries, 

well drained 

In large bowl, combine sweetened condensed milk, lemon juice, and rind; mix 
well. Stir in yogurt, marshmallows, and nuts. In 13 x 9-inch baking pan, spread 
half the sweetened condensed milk mixture. Arrange half the strawberries and 
blueberries on top, cover with remaining sweetened condensed milk mixture and 
top with remaining fruit. Cover with foil; freeze until firm. Remove from freezer 
1 minutes before cutting. 

Tip: Well-drained Iruit may be folded into sweetened condensed milk mixture and 
spread into pan. 



TARTLY FROSTED LEMON SQUARES (Makes 9 servings) 
Lemon Squares: 

1 (3 1 /2-oz.) can flaked coconut V3 cup ReaLemon* Reconstituted 

2 eggs, separated Lemon Juice 

1 can Eagle* Brand Va cup butter or margarine, melted 

Sweetened Condensed Milk Va cup flour 

Vz teaspoon salt 

Preheat oven to 350° (use 325° if using glass dish). Reserving 1 tablespoon for 
garnish, pat coconut on bottom of buttered 9 x 9-inch baking pan; set aside. 
In larger mixer bowl, beat egg yolks. Stir in sweetened condensed milk, lemon 
juice, and butter; beat until smooth. Stir in flour and salt. In small bowl, beat egg 
whites to soft peaks; fold into sweetened condensed milk mixture and turn into 
prepared pan. Bake 25 to 30 minutes or until center springs back when lightly 
touched. 

Frosting: 

1 cup confectioners' sugar 

2 tablespoons butter or margarine, melted 

1 tablespoon ReaLemon* Reconstituted Lemon Juice 

In small bowl, combine all ingredients; mix well. Spread on cooled lemon squares; 
garnish with reserved coconut. 
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CLASSIC CHIFFON CHEESECAKE (Makes one 9-inch cheesecake) 

Va cup butter or margarine 3 eggs, separated 

1 cup graham cracker crumbs Va cup ReaLemon* Reconstituted 
Va cup sugar Lemon Juice 

2 (8-oz.) packages cream cheese, Va teaspoon salt 
softened Fruit topping, optional 

1 can Eagle* Brand 
Sweetened Condensed Milk 

Preheat oven to 375°. In small saucepan, melt butter; stir in crumbs and sugar. 
Pat crumbs firmly on bottom of buttered 9-inch spring-form pan or 9 x 9-inch 
square baking pan. Bake 7 minutes; cool while preparing filling. Reduce oven 
temperature to 300°. In large mixer bowl, beat cream cheese until light and 
fluffy. Add sweetened condensed milk and egg yolks; beat until smooth. Stir in 
lemon juice; set aside. In small bowl, beat egg whites with salt to soft peaks. 
Fold into sweetened condensed milk mixture; turn into prepared pan. Bake 50 
to 55 minutes or until cake springs back when lightly touched about 1 inch from 
center. Cool slightly; chill. Remove rim of pan. If desired, top with your favorite 
fruit topping before serving. Refrigerate any leftovers. 

CREAMY CARAMEL CUSTARD (Makes 8 servings) 

1 cup sugar 2 cups water 

6 eggs, well beaten 1 teaspoon almond extract 

1 can Eagle* Brand Whipped cream, optional 
Sweetened Condensed Milk 

Preheat oven to 325°. Place sugar in large heavy skillet, caramelize by cooking 
over medium heat, stirring constantly with wooden spoon until sugar melts and 
turns golden brown. Pour and spread quickly on bottom and sides of ungreased 
10 x 6-inch baking dish. Cool while preparing filling. In large bowl, combine eggs, 
sweetened condensed milk, water, and extract. Pour into caramel-coated dish. 
Place dish in large, shallow baking pan; place on oven rack and fill second pan 
with 1 inch hot water. Bake 1 hour or until knife inserted Vfe inch from center 
comes out clean. Cool 2 hours. Loosen edges with spatula; carefully turn onto 
serving platter. Refrigerate until serving lime. If desired, top with whipped cream 
before serving. Refrigerate any leftovers. 



CRUNCHY LEMON SQUARES (Makes 9 servings) 

1 cup quick oats, uncooked V2 cup butter or margarine, melted 

1 cup flour 1 can Eagle 5 Brand 

V2 cup flaked coconut Sweetened Condensed Milk 

Vi cup coarsely chopped pecans Vz cup ReaLemon* Reconstituted 

Vi cup firmly-packed light Lemon Juice 

brown sugar 1 tablespoon grated lemon rind 
1 teaspoon baking powder 

Preheat oven to 350° (use 325° if using glass dish). In medium bowl, combine 
oats, flour, coconut, nuts, sugar, baking powder, and butter; stir to form a crumbly 
mixture. Set aside. In medium bowl, combine sweetened condensed milk, 
lemon juice, and rind. Pat Vz the crumb mixture evenly on bottom of 9 x 9-inch 
baking pan. Spread sweetened condensed milk mixture on top and sprinkle with 
remaining crumbs. Bake 25 to 30 minutes or until lightly browned. Cool thoroughly 
before cutting. Loosely cover any leftovers. 

16 




Posh Pistachio Ice Cream with Fudge Dessert Fondue, Easy Lemon Freeze 



MBULOUS 
ICECRHMS 

Starting with satin-smooth sweetened condensed milk, you've little more to add 
to create an irresistible array of ice cream flavors and velvety dessert fondues 
that double as sauces. When making ice cream there's no custard base to cook, 
which practically insures perfect results. 

FROZEN PASSION (Makes 2 quarts) 

2 cans Eagle® Brand 2 (28-oz.) bottles or 4 (1 2-oz.) 

Sweetened Condensed Milk cans any flavor 

carbonated beverage 

Electric or hand-turned ice cream freezer method: 

Pour sweetened condensed milk and beverage into ice cream freezer container. 

Proceed according to manufacturer's instructions. 

Refrigerator-freezer method: 

In large bowl, combine ingredients; blend well. Turn into 1 3 x 9-inch baking pan; 

freeze to a firm mush (about 1 hour). Break into pieces and turn into chilled, large 

mixer bowl. Beat until smooth. Return to pan; cover with foil and freeze until firm. 

FUDGE DESSERT FONDUE (Makes about 1 Vk to 2 cups) 

1 (6-oz.) package semi-sweet 1 can Eagle® Brand 
chocolate morsels Sweetened Condensed Milk 

2 tablespoons butter or margarine 1 teaspoon vanilla extract 

Dash salt 

In small heavy saucepan, over medium heat, melt morsels and butter. Stir in 
sweetened condensed milk, vanilla, and salt. Cook, stirring constantly, about 
5 minutes or until mixture is hot and slightly thickened. Keep warm in dessert 
fondue pot while serving. Serve with assorted dippers. Refrigerate any leftovers. 

Tip: It mixture becomes too thick, add hot water, 1 tablespoon at a time, until mixture is ol 
desired consistency. Dessert londues are also excellent hot or cold over ice cream or cake. 
Dippers: Use cubed pound cake, marshmallows, Iresh strawberries, pineapple chunks, 
apple wedges, or maraschino cherries. 

Fudge Mint: 

Substitute 1 teaspoon mint extract for vanilla. Prepare and serve as directed. 

Bagpipe Butterscotch: 

Substitute 1 (6-oz.) package butterscotch morsels for chocolate morsels. 
Prepare and serve as directed. 

Creme de la Creme de Menthe: 

Omit chocolate morsels and vanilla. Stir 3 tablespoons creme de menthe into 
sweetened condensed milk. Prepare and serve as directed. 

Best-Pal Peanut Butter: 

Omit chocolate morsels, vanilla, and salt. Add V* cup smooth peanut butter to 
sweetened condensed milk mixture. Prepare and serve as directed. 

18 



ALL-AMERICAN VANILLA ICE CREAM (Makes about 1 V* quarts) 

1 envelope unflavored gelatin 2 cups (1 pint) light cream 

1 cup cold water 1 tablespoon vanilla extract 

1 can Eagle® Brand 
Sweetened Condensed Milk 

In small saucepan, soften gelatin in V* cup water; heat and stir until dissolved. 

Stir in remaining water. Proceed according to desired method. 

Electric or hand-turned ice cream freezer method: 

Combine softened gelatin and remaining ingredients in ice cream freezer 

container; proceed according to manufacturer's instructions. 

Refrigerator-freezer method: 

In large bowl, combine softened gelatin and remaining ingredients; blend well. 

Turn into 13 x 9-inch baking pan; freeze to a firm mush (about 1 hour). Break into 

pieces and turn into chilled, large mixer bowl; beat until smooth. Return to pan. 

Cover with foil and freeze until firm. 

Fudgy Chocolate: 

Combine 2 (1-oz.) squares unsweetened chocolate and sweetened condensed 
milk in top of double boiler. Cook and stir over boiling water until chocolate is 
melted and mixture is thickened. Cool to room temperature and proceed as for 
"All-American Vanilla Ice Cream". 

Fresh n' Fancy Strawberry: 

Add 2 cups well-mashed fresh strawberries to "All-American Vanilla ice Cream". 

Posh Pistachio: 

Add Vi cup shelled, blanched, and chopped pistachios, substitute 1 teaspoon 
almond extract for the vanilla, and add green food coloring to desired color. 
Proceed as in "All-American Vanilla Ice Cream". 

Sumptuous Coconut-Sherry: 

Omit vanilla, add 3 tablespoons sherry wine, and 1 Vi cups crushed macaroon 

cookies to "All-American Vanilla Ice Cream". 

Georgia Peach: 

Reduce vanilla to 2 teaspoons and add 1 teaspoon almond extract; add 1 cup 
mashed fresh peaches or 1 (1 6-oz.) can peaches, drained and finely chopped, 
to "All-American Vanilla Ice Cream". 
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PIES IN 
THE SKY 



Light-as-a-cloud or delectably rich pie fillings owe their creamy texture and deli- 
cate taste to sweetened condensed milk. Some recipes require no actual cooking. 



FROZEN GRASSHOPPER (Makes one 9-inch pie) 

1Vz cups (about 15) finely crushed 
creme-filled chocolate sandwich 
cookies 
1 can Eagle 8 Brand 
Sweetened Condensed Milk 



3 tablespoons green creme de 

menthe 
2 tablespoons white creme de cacao 
1 cup heavy cream, whipped 



Reserving one tablespoon for garnish, pat crumbs on bottom and sides of buttered 
9-inch pie plate; set aside. In medium bowl, combine remaining ingredients; 
mix well. Turn into prepared crust; garnish with reserved crumbs. Freeze 4 to 6 
hours (pie will not freeze solid). 

Tip: Use electric blender to crush cookies. Proceed according to manufacturer's 
instructions. 



FUDGE DELUXE (Makes one 8 or 9-inch pie) 



1 baked (8 or 9-inch) pastry shell, 
cooled 

1 can Eagle* Brand 
Sweetened Condensed Milk 

2 (1-oz.) squares unsweetened 
chocolate 



Va teaspoon salt 

Va cup hot water 

Vz teaspoon vanilla extract 
1 cup (V2 pint) heavy cream, whipped 
Whipped cream, shaved chocolate, 
or nuts for garnish, optional 



In top of double boiler, combine sweetened condensed milk, chocolate, and salt. 
Cook over boiling water, stirring constantly, until mixture is very thick. Gradually 
stir in water. Continue to cook 2 to 5 minutes, stirring frequently until mixture 
thickens again. Remove from heat; stir in vanilla. Cool to room temperature. 
Fold in whipped cream; pour into pastry shell. Chill. Garnish as desired. 
Refrigerate any leftovers. 



PEACHY CREAM CHEESE (Makes one 8 or 9-inch pie) 



1 (8 or 9-inch) graham cracker 

crumb crust 
1 (8-oz.) package cream cheese, 

softened 
1 can Eagle* Brand 

Sweetened Condensed Milk 



1 /3 cup ReaLemon® Reconstituted 

Lemon Juice 
Vz teaspoon almond extract 
1 (29-oz.) can sliced yellow cling 

peaches, drained and patted dry 



In large mixer bowl, beat cream cheese until light and fluffy. Add sweetened 
condensed milk; blend thoroughly. Stir in lemon juice and extract. Spread about 
V3 of the filling on bottom of crust. Reserving several slices for garnish, arrange 
peaches on filling and around edge of crust. Top with remaining filling and 
garnish with reserved peaches. Chill 2 hours. Refrigerate any leftovers. 



20 




Fudge Deluxe Pie 



JOLLY GERMAN CHOCOLATE (Makes one 8 or 9-inch pie) 

1 unbaked (8 or 9-inch) pastry shell Vz cup flour 

1 (4-oz.) package German's 1 teaspoon vanilla extract 

sweet chocolate Ve teaspoon salt 

V* cup butter or margarine 2 eggs, beaten 

1 can Eagle* Brand 1 (3Vfe-oz.) can flaked coconut 

Sweetened Condensed Milk 1 cup chopped pecans 

Preheat oven to 350°. In medium saucepan, over low heat, melt chocolate and 
butter; remove from heat. Add sweetened condensed milk, flour, vanilla, salt, 
and eggs; mix well. Reserving Va cup coconut for garnish, stir in remaining 
coconut and the nuts. Pour into pie shell; garnish with remaining coconut. Bake 
40 to 50 minutes or until top is firm and coconut is lightly browned. Cool to room 
temperature before cutting. 

MAGIC LEMON MERINGUE (Makes one 8-inch pie) 

1 baked (8-inch) pastry shell, Vz cup ReaLemon 8 Reconstituted 
cooled Lemon Juice 

2 eggs, separated* 1 teaspoon grated lemon rind 
1 can Eagle* Brand V» teaspoon cream of tartar 

Sweetened Condensed Milk 1 /t cup sugar 

Preheat oven to 350°. In medium bowl, beat egg yolks; stir in sweetened 
condensed milk, lemon juice, and rind. Turn into shell. In small bowl, beat egg 
whites with cream of tartar until foamy; gradually add sugar, beating until stiff 
but not dry. Spread meringue on top of pie, sealing carefully to edge of shell. 
Bake 1 5 minutes or until meringue is golden brown. Cool. Chill before serving. 
Refrigerate any leftovers. 

PETER'S PUMPKIN (Makes one 9-inch pie) 

1 unbaked (9-inch) pastry shell Vz teaspoon salt 

2 cups (one 16-oz. can) pumpkin Vz teaspoon ginger 

1 can Eagle 8 Brand Sweetened Vz teaspoon nutmeg 
Condensed Milk Whipped cream and nuts for 

2 eggs garnish, optional 
1 teaspoon cinnamon 

Preheat oven to 425°. In large bowl, combine filling ingredients; mix well and turn 
into shell. Bake 1 5 minutes; reduce oven to 350° and continue baking 25 to 30 
minutes or until knife inserted 1 inch from edge comes out clean. Cool before 
cutting. If desired, garnish with whipped cream and nuts. Refrigerate any leftovers. 

EASY CHERRY CHEESE (Makes one 9-inch pie) 

1 (9-inch) graham cracker Vz cup ReaLemon 9 Reconstituted 

crumb crust Lemon Juice 

1 (8-oz.) package cream cheese, 1 teaspoon vanilla extract 

softened 1 (21 -oz.) can cherry pie filling, 

1 can Eagle® Brand chilled 

Sweetened Condensed Milk 

In medium bowl, beat cream cheese until light and fluffy. Add sweetened 
condensed milk; blend thoroughly. Stir in lemon juice and vanilla. Pour into crust. 
Chill 2 hours. Top with cherry pie filling before serving. Refrigerate any leftovers. 
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ONE-TWO-THREE CUSTARD (Makes one 9-inchpie) 



1 unbaked (9-inch) pastry shell 
1 can Eagle® Brand 
Sweetened Condensed Milk 
1 1 /2 cups hot water 



% teaspoon salt 
Vi teaspoon vanilla extract 
3 eggs, well beaten 
Nutmeg 



Preheat oven to 425°. In medium bowl, combine sweetened condensed milk, 
water, salt, and vanilla. Add eggs; mix well. Pour into pie shell; sprinkle with 
nutmeg. Bake 10 minutes; reduce heat to 300° and bake 20 to 25 minutes or 
until knife inserted near center comes out clean. Cool to room temperature; 
chill. Refrigerate any leftovers. 

Coconut Custard Pie: 

Using 1 (3V2-OZ.) can flaked coconut, stir 1 cup coconut into custard mixture 

and toast remaining Va cup to garnish chilled pie. 



KEY LIME (Makes one 8 or 9-inch pie) 

1 baked (8 or 9-inch) pastry shell, 

cooled 
4 eggs, separated* (reserve 3 whites 

for meringue) 
1 can Eagle* Brand 

Sweetened Condensed Milk 



1 /2 cup lime juice 
2 to 3 teaspoons grated lime rind, 

optional 

Few drops green food coloring 
Vz teaspoon cream of tartar 
Vz cup sugar 



Preheat oven to 350°. In medium bowl, beat egg yolks; stir in sweetened 
condensed milk, lime juice, rind, and food coloring. In small bowl, stiffly beat 1 
egg white; fold into sweetened condensed milk mixture. Turn into shell. Beat 
reserved egg whites with cream of tartar until foamy; gradually add sugar, beating 
until stiff but not dry. Spread meringue on top of pie, sealing carefully to edge 
of shell. Bake 1 5 minutes or until meringue is golden brown. Cool. Chill before 
serving. Refrigerate any leftovers. 

LOVE-THAT-LEMON CHIFFON (Makes one 8 or 9-inch pie) 

Few drops yellow food coloring 

2 to 3 teaspoons grated lemon rind 

3 egg whites* 
V* teaspoon cream of tartar 

Whipped topping, optional 



1 (8 or 9-inch) graham cracker 

crumb crust 
1 can Eagle® Brand 

Sweetened Condensed Milk 
Vz cup ReaLemon® Reconstituted 

Lemon Juice 



In medium bowl, combine sweetened condensed milk, lemon juice, food coloring, 
and 1 teaspoon grated lemon rind; mix well. In small bowl, beat egg whites with 
cream of tartar until stiff but not dry. Gently fold into sweetened condensed milk 
mixture. Pour into prepared crust. Chill 3 hours. If desired, garnish with whipped 
topping and remaining lemon rind before serving. Refrigerate any leftovers. 




'Use only Grade AA clean eggs. 
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BEST 

EVER 

MRS 



Moist, tempting dessert bars are unbelievably easy to make from scratch 
with sweetened condensed milk. You'll love the old-fashioned flavor. 



MAGIC COOKIE BARS 



(Makes 24 bars) 



1 /2 cup butter or margarine 
1 Vz cups graham cracker crumbs 
1 can Eagle* Brand 
Sweetened Condensed Milk 



1 (6-oz.) package semi-sweet 

chocolate morsels 
1 (3 1 /2-oz.) can flaked coconut 
1 cup chopped nuts 



Preheat oven to 350° (use 325° if using glass dish). In 13 x 9-inch baking pan, 
melt butter. Sprinkle crumbs over butter. Pour sweetened condensed milk evenly 
over crumbs. Top evenly with chocolate morsels, coconut, and nuts; press down 
gently. Bake 25 to 30 minutes or until lightly browned. Cool thoroughly before 
cutting. Loosely cover any leftovers. 



QUICK COCONUTTY BARS (Makes 24 bars) 



2 cups graham cracker crumbs 
1 (3 1 /2-oz.) can flaked coconut 
1 cup chopped nuts 



1 can Eagle* Brand Sweetened 
Condensed Milk 



Preheat oven to 350°. Grease an 8 x 8-inch baking pan; line with waxed paper 
and grease again. In large bowl, combine crumbs, coconut, and nuts; mix well. 
Stir in sweetened condensed milk. Spread in prepared pan. Bake 40 minutes or 
until toothpick inserted in center comes out clean. Immediately remove from 
pan and peel off paper. Cool and cut into bars. Tightly cover any leftovers. 



CHOCOLATE CHIP BARS 

2 cups graham cracker crumbs 
1 (6-oz.) package semi-sweet 
chocolate morsels 



(Makes 24 bars) 



1 /2 cup chopped nuts 
1 can Eagle* Brand 
Sweetened Condensed Milk 



Preheat oven to 350°. Grease an 8 x 8-inch baking pan; line with waxed paper 
and grease again. In large bowl, combine crumbs, chocolate morsels, and nuts; 
mix well. Stir in sweetened condensed milk. Spread in prepared pan. Bake 40 
minutes or until toothpick inserted in center comes out clean. Immediately remove 
from pan and peel off paper. Cool and cut into bars. Tightly cover any leftovers. 
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Magic Cookie Bars 



GN'T-W-NO 
OINDIES 



Because they're made from a sweetened condensed milk base, these candies 
are consistently creamy with melt-in-the-mouth texture. For most recipes 
you won't need a candy thermometer. 

CHOCOLATE PEANUT CLUSTERS 

(Makes about 2 pounds or 48 candies) 



1 (12-oz.) package semi-sweet 

chocolate morsels 
1 can Eagle* Brand 

Sweetened Condensed Milk 



2 cups oven-toasted rice cereal 
1 cup peanuts 



In top of double boiler, melt morsels over boiling water; stir in sweetened 
condensed milk. Remove from heat; stir in cereal and peanuts. Drop by teaspoons 
onto waxed-paper-lined baking sheets; chill 2 hours or until firm. Store at 
room temperature in loosely covered container. 



MAGIC FRENCH FUDGE 

3 cups (three 6-oz. packages) 
semi-sweet chocolate morsels 

1 can Eagle 3 Brand 
Sweetened Condensed Milk 



(Makes about 1 % pounds) 

Dash salt 
1 1 /2 teaspoons vanilla extract 
Vz cup chopped nuts, optional 



In top of double boiler, melt chocolate over boiling water, stirring occasionally. 
Remove from heat; stir in sweetened condensed milk, salt, vanilla, and nuts. 
Spread mixture evenly into waxed-paper-lined 8 x 8-inch baking pan. Chill 2 hours 
or until firm. Turn fudge onto cutting board; peel off paper and cut into squares. 
Tightly cover any leftovers. 



PECAN CHEWS (Makes about 60 candies) 



3 (6-oz.) packages artificial 
butterscotch flavored morsels 

1 can Eagle* Brand Sweetened 
Condensed Milk 



4 cups bite-size crispy wheat 

squares 
1 cup chopped pecans 



In top of double boiler, melt morsels with sweetened condensed milk. Cook, 
stirring occasionally, 5 to 10 minutes or until mixture is thickened and smooth; 
remove from heat. In large bowl, combine cereal and pecans; pour butterscotch 
mixture over cereal and mix to coat well. Drop by teaspoons onto waxed-paper- 
lined baking sheets; chill 2 hours or until firm. Cover and store in refrigerator. 
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Magic French Fudge, Chocolate Peanut Clusters, Show-Oil Strawberry Bonbons 27 



CREAMY CARAMEL APPLES (Makes 6 apples) 

6 wooden skewers 1 can Eagle* Brand 

6 medium-sized apples, Sweetened Condensed Milk 

stems removed Va teaspoon salt 

1 cup sugar V* cup butter or margarine 
% cup white corn syrup 1 teaspoon vanilla extract 

Insert wooden skewer into stem end of each washed and throughly dried apple; 
set aside. In heavy saucepan, combine sugar, corn syrup, sweetened condensed 
milk, and salt; mix well. Cook over medium heat, stirring gently but constantly, 
to 230°F on candy thermometer, or until small amount dropped in cold water 
forms a soft ball (about 30 minutes). Remove from heat; cool slightly. Stir in butter 
and vanilla. Working quickly, dip apples in caramel to coat well. Place apples 
stem side up to harden on buttered waxed paper. 

Tip: Alter coating apples with caramel, bottoms may be dipped into finely chopped 
peanuts, walnuts or pecans. 



SHOW-OFF STRAWBERRY BONBONS 

(Makes about 2V2 pounds or about 60 candies) 

1 can Eagle* Brand 1 teaspoon almond extract 
Sweetened Condensed Milk Red food coloring 

4 (3 1 /2-oz.) cans flaked coconut 2 cups sifted confectioners' sugar 

1 (6-oz.) package % cup heavy cream 
strawberry flavored gelatin Green food coloring 

1 cup ground blanched almonds 

In large bowl, combine sweetened condensed milk, coconut, Vb cup gelatin, 
almonds, extract, and enough red food coloring to tint mixture a strawberry shade. 
Chill until firm enough to handle. Form small amounts (about Va tablespoon) into 
strawberry shapes. Sprinkle remaining gelatin into flat dish; roll each strawberry 
to coat. Place on waxed-paper-lined baking sheet; refrigerate. To make hull, 
combine sugar, cream, and green food coloring. Using pastry bag with open 
star tip, pipe small amount atop each strawberry. Cover; refrigerate if storing 
more than several days. 

Tip: Use these colorlul bonbons to decorate birthday cakes and holiday truit cakes. 



NO-COOK COCONUT RUM BALLS 

(Makes about 2 pounds or 64 candies) 

4 cups (one 12-oz. package) 1 can Eagle' Brand 

coarsely crushed vanilla wafers Sweetened Condensed Milk 

1 cup finely chopped walnuts Vn cup rum 

1 (3 1 /2-oz.) can flaked coconut Confectioners' sugar 

In large bowl, combine crumbs, nuts, and coconut. Add sweetened condensed 
milk and rum; mix well. Chill 4 hours or overnight. Dip palms of hands in confec- 
tioners' sugar. Shape by teaspoons into 1 -inch balls; roll in confectioners' sugar 
(rechill if mixture becomes too soft). Cover and store in refrigerator. If desired, 
reroll in confectioners' sugar before serving. 

Tip: The flavor ot these candies improves alter 24 hours. They may be made ahead and 
stored in refrigerator lor several weeks. 



SPECIM. 
EFFECTS 



Versatile sweetened condensed milk, the magic blender, complements many 
different types of foods, shortcuts preparation time and adds variety to many 
recipes, from soup to snacks. 



RICH RANCH BEAN SOUP (Makes 10 one-cup servings) 



1 (28-oz.) can pork and beans 
with tomato sauce 

2 cups cubed, cooked ham 
1 cup finely chopped onion 

IV2 cups catsup 



1 teaspoon garlic salt 
Vb teaspoon pepper 
2Vi cups water 
1 can Eagle* Brand 
Sweetened Condensed Milk 



In large saucepan, combine beans, ham, onion, catsup, and spices; simmer, 
stirring occasionally, over medium heat for about 30 minutes. Add water; mix well. 
Stir in sweetened condensed milk. Heat thoroughly but DO NOT BOIL. Serve hot. 
Refrigerate any leftovers. 



SASSY SANDWICH SPREAD (Makes about 2 cups) 

1 can Eagle* Brand 1 teaspoon Worcestershire sauce 

Sweetened Condensed Milk V2 cup finely chopped onion 

1 /4 cup prepared mustard Vz cup finely chopped green pepper 

In small bowl, combine all ingredients; mix well. Refrigerate. 

Tip: Serve on sandwiches such as: grilled ham and cheese; bacon, lettuce, and tomato; 
Iranklurters; hamburgers. 



MIRACLE MUSTARD MEAT SAUCE (Makes 1% cups) 



1 teaspoon Worcestershire sauce 
Vz cup pickle relish, optional 



1 can Eagle 8 Brand 
Sweetened Condensed Milk 
Vs cup Dijon-style mustard 

In small bowl, combine all ingredients; mix well. Refrigerate. 
Tip: Serve with roast beel. ham. or sealood. 
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TO THE LAST LOVING SPOONFUL-Besides being a creamy, convenient base for 

tempting recipes, sweetened condensed milk does its own thing in delightful ways . . . 

spread on hot muffins, breads . . . drizzled on French toast, waffles . . . spooned over 

fruits, cake squares . . . in coffee and tea. Keep a can handy— use every drop. 
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